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The Way the Plate, Finger Bowl, Doily and After Dinner Coffee Cup
: Should Lie for One Cover as Dessert Is Begun.

(FPROM A PHOTOGRAPH TAKBPN FPECIALLY FOR THE JOURNAL)

A OW that the dlnner giving season
N Is here, avery hostess ls anxlous to

know the most correct and fashlon-
ably proper way of Inying the table.

Huot it is not only the hostess “who Is
oftentlmiea sore perplesed over the serving
of the ditiner, but to the guests [t 1s not
pnfrequentiy an octaslon attendsd some-
times with real agony of mind,

Just imagine the chngrin a man or
womnan feels sbould he or she, In a mis-
trken moment eat the oysters with the
latest designed lce cream fork; the Ice
cream with the oyster fork. This 18 by no
mesns an lmpossibiilty nowadays, and snch
& ilstake has sent chills down many an
pnaccustomed person’s” back:

The ‘possibliitles of such mistakes
throughont a long and fashionable dinner
are almost legion, and In order to avold
them and make yourself, as well as your
bostess, feel at ease, the Journal shows lis
readers o photograph of a dinner table
gorrectly Iald ln Its every appolntment,
and slso in detnlls, .

The table shown in the photograph I8
4ust the way it Is 1ald when Mr. William
Waldor? Astor or Mre, Bradiey Martin en-
tertain there a fow friends at a private

dinner. Through tha ¥kindness of Mr.
Boldt, the famous proprictor of the
famats Wialdorf, the Dbeautiful Astor

dinlng room was thrown open specinlly for
the use of the Journal and Its milllon

. ‘Feadery the world over.

The table was lald by a corps of ex-
perienced walters under the personal dl-
‘rection of “Oscar,” who, every one knows,
l one of the foremost authoritles . lo
America on the proper way to set a table,

All the best plate and glass and sllver
wus psed, and the Waldorf's special florist
decorated the table with gshaded pink
ehrysanthemums, accorling to the very
Iatest fashion.

Here Ia the pleture which was reflected
_mpon the plate of the Journal's camera.
Beneath a magnificent chandeller gleam.
ing with myriads of electric lights stood &
round table, just large enough to seat ten
persons comfortably.

The table wos covered with a heavy,
white damnsk cloth, and In the centre was
& low mound of pile pink chryzanthemums.

There was n gleaming mass of real old
silver, rare white and gold chlns, the glis-
ten of fine glasses, and siiver eandlesticks
and candelabirs, with falnt pink silk shades.
And, in addition to all this beauty, the
talle wnas correctiy lald in Its every ap-
polotment.

Once upon a time It was not consldersd
eorrect to have plates upon the table untll
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Photographicalll

Described bu a Table opecially Pre-|
pared for the Journal at
the Waldorf, Just as It
s Lad for Mr. As-

tor and Mrs. Brad-
[ey Martin.
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The Way the Glasses, Knives, Forks and Spoons Should Be Placed
for One Cover When Dinner Begins,

—

i

(FROM A PHOTOGRAPH TAKEN BPECTALLY

FOR THE JOURNAL.),

THE DINNER TABLE AT THE WALDORF SHOWING JUST THE WAY IT IS SET WHEN MR, ASTOR GIVES A DINNER THERE.

ditlon to the weter goblet.
The tinted, red da=s for Sauterne.
The tiny glass for sherry.
The high, coyventional Hock glasa,

the guests wers seated. Now each cover
lg provided with a serving plate, which Is
placed on the tabls befors the guests enter
the room. These plates are usually the
most costly used throughout the d.ln&er.
At the |eft of the plate 1a the napkin,
folded plainly, or it may be folded to bhalf
cover & dloner roll and put upon the plate.

In the front of the plate s the Individual
sult, which, of course, varles greatly, in
shape and deslgn. On the Astor table the
Individoal salf was a minlature gold swan,
with & tiny spoon shaped iike an oar,

At the right the water goblet and wine
glasses are grouped.

There should be slx wine glasses in ad-

The long, &

nider chumpagne glasa.

Tha smaller claret glass,
And the glasa for old port. .
The forks are always at the left of the lural place to have It. The oysters AR eaten

plate, the kniyes at the right,

It muost Always be remembered that there
I8 & good common-ssnge rengon for the way
the different teble eppolntments are placed.
For example, the oyster fork !s now lald
with the knives at the right of the plate,
becausa It 18 the most convenlent and nat-

with the oyster fork held in the right hand;
it the oyster fork were placed on the table
et the left side It wonld be most lncon-
venlent to ~ass it from the left hand across
the plate to the right hiand. Hence Iis
present position on the dinlng table.

It !s now consldered the best form to
have but three or four forks on the table

at the deginning of the dinnen In addftion
to the oyster fork there is the broad figh
fork, the meat fork and the entres fork,
which are lnld on the left side of the plate.

On*the right side nearest the plate s,
first, the meat knife, which I the largest

. knife of all, messuring usvally ten inches.

It has a gteel binde, sllver plated.

Next to this knifs is laid the soup wpoon,

Then comes a smaller knife, known as
the entree knifs,

And next the oyster forfy

The moup spoon must nover be
front of the plate, That fashiom
Eone by,

With ench course after the woast the
knives and forks are passed on a tray Just
before the course Is served, The exvep-
tlon to thig rule is nvith the Roman puomoh,
When the punch is served the tiny punch
gpoon 18 brought on the table on the
peucer upon which the cup rests, But
with the game, salad and other conrses a
knife and fork are parsed on a tray to each
person just before the course ls marved,

Few spoons are used throughout m fasie
fonable dinner. The sm=nll table spoom,
bas gone out with the Introduction of
Inglish feshlons, It is no longer used
for vegetahles or the pudding. Vegetables
are perved with the meat course on the
plute, and are fnvariably eaten with the
fork.

Puddings and all soft sweets are eatsm
with the blg, old-fashioned Emglish: desserk
spoon,

Ice cream s gerved with (he three
pronged ice crenm fork.

The punch epoon and the after-dinnes
colfee spoon are about the same sire,

The newest meat forks are large, mens
uring séven and a balf inches,

The dessert fork, which makes ita mpe
penrance when dessert Is perved, is six and

& half inchea long.
After the desgert, eonsi of mweets,
t, the after-

g.l“ been &emdh tggt‘l.a th;o !r] >
nner coffes an, T bowls are broughh
upon the table.

The denil-tagse Is put at the right of tha
B he’ aite ana fork

8 kn and fork are
rr%lt hﬂs‘”"“ﬂb;: ] passed befora
e finger bowl, resting upon &

put at the lefy of the plaﬁo. dolty 1o

The cheese Is often served with
ealad, and ls eaten with o fork, nnleuun
la & ‘iflll':r }Jnt'rd fhﬁe“' 1.}?{1911 1: emall plece
on & of toasted cracke ;
the mouth with the nugcr;. Sempese .

At all dinners where the Fnglish Ideas
are earrled out, butter Is never nsad, If it s
used the butier plate stauds in front L]
gerving plate, and is placed upon the table
at the beginnlng of the dinner, The bute
ter knife Is. then added to the group of
knives at the right of the plate.. ;

Anna Held
in ”Lg_Pounee."'

HERE ls somethlng strikingly intes
esting In the doll scene In “La
Poupee,’ at the Lyrle, in which Anna

“Hald, the .cble, the dazziing, the beautiful,
’-ﬁn- made her second great American sue-
cesdi It Is one of the most brilllant pleces
of stagesetting New Yorkers have bad the
‘pleasiire of looklng upon for some time, and
Is & credlt to the versatile Hommerstein,

. whose omnipresant eyes are on all his

differeny attractlons at one and the same
time.

The suddeaness with which the doll
scene bursts upon the sudlence adds to ita

_ sttracfiveness, and glves It the effect of
Baying Instantly accomplished its purpose
~ of presenting a palace of pappets, all in

motion and allve under the Influence and
mechanicnl Ingenuity of Hilarios, the in-

" wentor, who hns breathed life Into his dolls

end set the [nanimate to talking.

" When the curtaln s ahout to descend on
the first act the workshop of the. eccen-
tric Hilarlps suddenly becomes allve with
*mns scenife effects, that oolseleesly melt
‘away and dlaclose myriad fignres, dancing,
 awaying, performing delighiful evoigtions

| and exeenting sll the tricks of the toys of '

@l natlons, Dolls appear In every nook
and corner, bright lights flash and glint
among the omlti-colored sllis, pitlars and
columns, and peopled pedestals begin to
pevoire and the chorns gildes from wing to
wing In chythmic movement.

Dolls, dolls, dolls! -

They seem. to stand out from the foot-
lights to the files, nodding,-beckonlng and
talking to the audlence. The whole scene
Elves one the impression thst the stage
end of the Lyric lg alive with bundreds
«of these half puppes—half people.
 Vigorous applause sends the curtaln nwp
mightly from two to three times when the
ﬁd@ll seene,'” with all ita gorgeous army

et end fzures, 1s flashed upon New
- York. - » L
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Lamp Post
Restaurants;

. N English dresmer, In the enrliesh
A. dnys of coln (n the slot craszes, eone
ceived the iden of utliizing the
waste heat of the Londen street lamps to
the heating of water, which should be sold
by automatic device for a gmall sum pep
gallon. The comlc papers thought this
Hinyention™ a good thing for their business
and pokad all manner of fun at it. Yek
the undaunted Inventor succeeded In Ine
teresting capital, with the resnlt that the
“Pluto Hot Witer Syndleata’ was formed,
gnd one of the features of ths COrystal
Palpes exhibition of this year 18 &n eme
hibition of Ilts device for not only come
verting every lamp post In the oity Inte
a hot water hydrant, but also to furnish
the publie at all hours cups of tea, e
cocon ot beef tea piping bot at the pomins
price of three hulfpence per cup.

The gutomatic hot water ang refreshmeng

mnohines take the form of a lamp post
larger than these In genera) use,
_The sutomatle slot machine Is of the
usnal type, and 18 connected with o lever
working the tap, and tlils cannot be des
prossed excepting while the coln Is In the
slot. !

In connection with this apparatus i3 ane
other Blot- machins supplled with small
ca rd cases contalning ten, coffed,
cocon, each with an ntllownnee of ©ole
densed milly, and beef Julce, and these
puckets are obtained just as ls the case

- with gwecta of other slot machine wares,

The method by which these comestibles are
‘packed s novel and extremely logenlous,
 The tea, for Instance, s contalred In &
muoalin bng nently made and drawn tight

© awith thread, while by Its slde i the case

Hes o roll of vegetnble parchment, with a

cork st efther end, contalning just suffls

clent condensed milk to mix with the tea.
Coftee 15 similarly adjusted, while in the

- case of cocon the powder Is ready worked

tnto a paste with ccadensed milk. To
provide for tlie consutiption of e Wares
thus gold a plated cup Is chalued to the
lmp-pest, the process to be followed thus
being to first purchise the tea or coff

whith coats n penny, then to drop B b A
R e
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